Wine List

TAVERNELLO PROSECCO (ITA) 13
PARES BALTA CAVA ROSE (ESP)

PALTRINIERI ‘PIRIA' LAMBRUSCO DISORBARA (ITA)

MOET & CHANDON BRUT IMPERIAL (FRA)

MOET & CHANDON ROSE IMPERIAL (FRA)

PIPER HEIDSIECK BRUT 2014 (FRA)

DOM PERIGNON (FRA)

ARMAND DE BRIGNAC BRUT GOLD (ACE OF SPADES) (FRA)

BANFI PINOT GRIGIO (ITA) 13
EARTHLING SAUVIGNON BLANC (NZ) 12
CHATEAU STE. MICHELLE RIESLING (USA) 13
GRACA DA PEDRA ALVARINHO (POR) 15

HENRY OF PELHAM GOAT LADY CHARDONNAY (CAN) 14
JOIE FARMS NOBLE BLEND (CAN)

VIETTI ARNEIS (ITA)

WILLM RIESLING (FRA)

VIGNETI MASS PICCOLO DERTHONA (ITA)

SAN MARZANO EDDA (ITA)

ST. INNOCENT CHARDONNAY (USA)

MARITANA RUSSIAN RIVER CHARDONNAY (USA)

BIJOU ROSE (FRA) 15
JOIE FARMS ROSE (CAN)

BRUNO LAFON LUCY IN SKY ROSE (USA) 14
PELEE ISLAND PINOT NOIR (CAN) 13
COLI CHIANTI CLASSICO (ITA) 14
GIRIBALDO LANGHE MERLOT ENSI (ITA) 14
AMALAYA GRAN CORTE MALBEC (ARG) 15

TARAPACA GRAN RESERVA CAB. SAUVIGNON (CHL) 13
CHATEAU LAVERNETTE BEAUJOLAIS (FRA)

SOKOL BLOSSER PINOT NOIR (USA)

TOMASSI RIPASSO (ITA)

JL CHAVE - COTES DU RHONE “MON COEUR" (FRA)
VIETTI TRESVIGNES BARBERA D’ALBA (ITA)
CIRELLI MONTEPULCIANO (ITA)

TRIDENTE TEMPRANILLO (ESP)

ANTHONIJ RUPERT OPTIMA (RSA)

EL ENEMIGO MALBEC (ARG)

LANGMEIL SHIRAZ - ORPHAN BANK (AUS)

JUAN GIL MONASTRELL (ESP)

AZELIA BAROLO (ITA)

MARION AMARONE DELLA VALPOLICELLA (ITA)
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Signature Cocktails

EMRLD SPRITZ 16 (2.50z)

Tanqueray 10 gin, Chinola passionfruit, cane syrup, lemon, prosecco, soda

JASPER AVE SMASH 16 (2.00z)

Roku gin, lemongrass syrup, citrus medley, mint

TARRAGON GARDEN 16 (1.750z)

Tarragon infused Gordon's gin, St. Germain, aloe, lime, apple reduction

TO PEACH THEIR OWN MULE 16 (2.00z)

Clarified vodka, roasted peach reduction, lime, ginger syrup, ginger beer, saline

THE OLD FASHIONED (ON TAP) 17 (2.50z)

Maker's Mark bourbon, demerara sugar, bitters - Classic or smoked

XANTOLO (ON TAP) 17 (2.00z)

Aleppo chili infused Reposado tequila, Don Mateo mezcal, dry curacao, lime, smoked salt & aleppo chili rim

COCO VERDE 17 (2.250z)

Coconut oil washed Mi Campo tequila, roasted peach reduction, smoked agave, cacao bitters

VERANO SOUR 16 (2.00z)

Planteray white rum, lime, lemon, mint, cane sugar, egg white

JADE ORCHARD (ON TAP) 17 (2.00z)

Clarified Calvados, Benedictine, cucumber, apple honey syrup, celery bitters, lemon

THE INQUISITION 17 (2.00z)

Hennessy cognac, Amontillado sherry, maple, bitters, saline

GREEN DAISY 17 (2.00z)

Alberta premium whiskey, Cynar, lemon, cane sugar

RIRI 16 2.00z2)
Tanqueray 10 gin, St. Germain, lemon, butterfly pea syrup

ZENICCILIN 17 (2.2502)

Toki japanese whiskey, ginger, apple honey syrup, lemon, Laphroaig expression

EMRLD ISLE 17 (2.2502)

Cruzan Blackstrap rum, El dorado 3 year rum, Dry curacao, almond orgeat, lime, anilla pineapple foam

Zero Proof

PAPER PLANE ZERO 14

NA Whiskey, non-alc bitter liqueur, lemon, orange

AMARETTO SOUR 14

NA Amaretto, lemon juice, cane sugar, egg white

EMRLD GARDEN 14

NA Gin, tarragon syrup, lemon juice, aloe, soda



Classic Cocktails

MANHATTAN 17 (3.002)

Rye, sweet vermouth, bitters

NEGRONI 17 (2.250z)

Gin, sweet vermouth, Campari

WHISKEY SOUR 16 (2.00z)

Alberta premium whiskey, lemon, cane sugar, egg white

TOM COLLINS 16 (2.00z)

Gin, lemon juice, cane sugar, soda

SIDECAR 17 (2.250z)

Cognac, Cointreau, lemon juice

PAPER PLANE 17 (2.250z)

Bourbon, Aperol, Amaro Nonino, lemon juice

HUGO SPRITZ 16 (2.00z)

St. Germain, prosecco, Elderflower, mint, prosecco, soda

Martinis

CLASSIC MARTINI 17 2.502)
Gin or Vodka, dry vermouth

LYCHEE MARTINI 16 (2.002)

Vodka, lychee liqueur, lemon juice

ESPRESSO MARTINI 17 (2.2502)

Vodka, espresso syrup, coffee liqueur

FRENCH MARTINI 17 (2.00z)

Vodka, raspberry liqueur, pineapple, lemon juice

COSMOPOLITAN 16 (2.250z)

Vodka, orange liqueur, cranberry, lemon juice

VESPER 17 (3.502)

Gin, vodka, Cocchi Americano

GUMMY BEAR MARTINI 17 (2.00z)

Gin, peach liqueur, apple honey syrup, lemon juice

Dessert Cocktails

BANANAS FOSTER 16 (2.50z)

Bourbon, banana, spice syrup

AFFOGATO 16 (2.2502)

Espresso martini, gelato, sea salt

CHOCOLATE MARTINI 16 (2.002)

Chocolate liqueur, vodka, cream, sea salf

Beer

DRAUGHT BEER 160z. 10

Iron Hat Mexican Lager, Bent Stick Electric Boogaloo Hazy IPA
Brewsters Farmer’s Tan White Ale, The Establishment Afternoon Delight IPA

COLLECTIVE ARTS JAM UP THE MASH SOUR 11

BLINDMAN IRISH RED ALE (473ML)
GUINNESS (440ML)

CABIN BREWING CO. RETROSPECTRUM PALE ALE ¢473ML) 11

NO BOATS ON SUNDAYS CIDER (473ML)

COLLECTIVE ARTS (NA) - GUAVA GOSE (355ML) 8
COLLECTIVE ARTS (NA) - PALE ALE (355ML) 8
BIBI APERITIVO SPRITZ (NON ALCOHOLIC) 8
Refreshments

SAN PELLEGRINO SODA (330ML) 5

SAN PELLEGRINO BOTTLED SPARKLING 9

EVIAN BOTTLED STILL 9
JUICE 5
ESPRESSO 5

DOUBLE ESPRESSO/AMERICANO/CAPPUCINO/LATTE 6

TEA 6
SODA 4
RED BULL 6

Desserts
EMRLD. CHEESECAKE 13

Creamy lime cheesecake finished with a vibrant
emerald mint sauce.

DATE CREME BRULEE 14

Silky creme brulee infused with dates, topped with
caramelized figs.

CHOCOLATE TORTE 14

Decadent chocolate torte paired with Tahitian vanilla bean ice
cream, chocolate soil and a Frangelico hazelnut sauce.

TIRAMISU 14

Arich combination of bold espresso, creamy sweetness, and the
slight bitterness of cocoa.



